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A carefully prepared catalogue was formulated more than a 
year ago, giving in detail a list of desirable exhibits. 

It was intended to be a guide to the exhibitor, and also to 
furnish definite information for the judges. It could not be 
printed and distributed, as it has only recently been determined 
what would be the character of the awards. 

The decision of the Committee on Awards relative to com- 
petition obviates the necessity of subdividing the classification. 

Duplicates of worthy varieties of fruits and plants in sufficient 
aumbers to fill the space will be allowed. 

The specific points of excellence of exhibits which will receive 
awards will be characterized by the inscription on the diplomas. 

The following rules are broad and liberal, yet require all 
exhibitors to make displays worthy of a great Exposition. 


APRIL 15, 1893. 
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RULES AND REGULATIONS 


WORLD’S COLUMBIAN EXPOSITION, 


Rute 1.—Exhibitors will not be charged for space. A limited 


RULE 


RULE 


RULE 


amount of power will be supplied gratuitously. 
This amount will be settled definitely at the time 
space is allotted. Power in excess of that allotted 
gratuitously will be furnished by the Exposition at 
a fixed price. Demands for such excess must be 
made before the allotment of space. 


2.—Any single piece or section of any exhibit of greater 


weight than 30,000 pounds will not be accepted if 
machinery is required for its installation. 


3-—Exhibitors must provide, at their own expense, all 


show-cases, cabinets, shelving, counters, fittings, 
etc., which they may require, and all counter-shafts, 
pulleys, belting, etc., for the transmission of power 
from the main shafts. 


4.—Exhibitors will be confined to such exhibits as are 


specified in their applications. When the allotment 
of space is definitely made, exhibitors will be noti- 
fied of their allotment of space and its location, and 
will be furnished with a permit to occupy the same, 
subject to the general rules and regulations adopted 
for the government of the Exposition and the spe- 
cial rules governing the Department in which their 
exhibit will be made. Permits for space will not 
be transferable. 
(5) 


6 


Rute 5.—Special rules will be issued governing each Depart- 
ment and the sale of articles within the buildings 
or on the grounds, but no articles shall be sold for 
removal previous to the close of the Exposition, 
unless a concession or privilege for the same has 
been granted by the Committee on Ways and 
Means. “Privileges” refer to the sale of such 
goods as are manufactured in order to illustrate a 
machine or process exhibited. ‘ Concessions” refer 
to the sale of all goods ana operation of attractions 
from which the securing of revenue is the sole 
object of the lessees. The removal of exhibits will 
‘not be permitted prior to the close of the Exposi- 
tion. 


Rute 6.—Decorations, signs, dimensions of cabinets, shelving, 
counters, etc., and the arrangement of exhibits 
must conform to the general plan adopted by the 
Director-General. 


- Rute 7.—Reasonable precautions will be taken for the pres- 
ervation of exhibits, but the World's Columbian 
Exposition will not be responsible for any dam- 
age to, or for the loss or destruction of, an exhibit 
resulting from any cause. 


Rute 8,—All packages containing exhibits intended for the 
several Departments must be addressed to the 
“ Director-General, World’s Columbian Exposi- 
tion, Chicago, Illinois, U. S. A.” In addition, the 
following information must be written on the out- 
side of each package: 


(2) Department in which exhibit is to be in- 
stalled. 

(4) The State or Territory from which the pack- 
age comes. 

(c) The name and address of the exhibitor. 

(Zz) The number of the permit for space. 

(e) Total number of packages sent by the same 
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exhibitor. The serial number must be 
marked on each package and a list of the 
contents enclosed in each package. 
Freight must be prepaid. 


RULE 9.—Favorable terms will be arranged by which exhibitors 
may insure their own goods. Exhibitors may 
employ watchmen of their own choice to guard 
their goods during the hours the Exposition is 
open to the public. Such watchmen will be sub- 
ject to the rules and regulations governing the 
employés of the Exposition, but no exhibitor will 
be permitted to employ attendants or assistants for 
service in any building except upon written con- 
sent of the Chief of the Department. 


RULE 10.—The expense of transporting, receiving, unpacking, 
and arranging exhibits, as well as their removal 
at the close of the Exposition, shall be paid by 
the exhibitor. 


RuLe 11.—If no authorized person is at hand to take charge 
of exhibits within a reasonable time after arrival 
at the Exposition buildings, they will be removed 
and stored at the cost and risk of whomsoever it 
may concern. 


RULE 12.—The installation of heavy articles requiring founda- 
tions should, by special arrangement with the Chief 
of Construction, begin as soon as the progress of 
the work on the buildings will permit. The gen- 
eral reception of articles at the Exposition build- 
ings will commence November 1, 1892, and no 
article will be admitted after April 10,1893. Space 
not taken possession of April 1, 1893, will revert to 
the Director-General for re-assignment. 


RuLE 13.—If exhibits are intended for competition it must be 
so stated by the exhibitor, or they will be excluded 
from examination for award. 
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Rute 14.—The Chief of each Department will provide cards 
of uniform size and character, which may be affixed 
to exhibits, and on which will be stated only the 
exhibitor’s name and address, the name of the 
object or article exhibited, and its catalogue 


number. 


RULE 15.—Articles that are in any way dangerous or offensive, 
also patent medicines, nostrums, and empirical 
preparations whose ingredients are concealed, will 
-not be admitted to the Exposition. 


RuLE 16.—Exhibitors’ business cards and brief descriptive 
circulars, only, may be placed within such exhib- 
itor’s space for distribution. The right is reserved 
to restrict or discontinue this privilege whenever 
it is carried to excess, or becomes an annoyance to 
visitors. ‘ 


Rue 17.—The Chief of each Department, with the approval of 
the Director-General, has the power to order the 
removal of any article he may consider dangerous, 
detrimental to, or incompatible with the object or 
decorum of the Exposition, or the comfort and 
safety of the public. 


Rue 18.—Exhibitors will be held responsible for the clean- 
liness of their exhibits and the space surrounding 
the same. All exhibits must be in complete order 
each day, at least thirty minutes before the hour 
of opening. No work of this character will be 
permitted during the hours the building is open 
to the public. In case of failure on the part of 
any exhibitor to observe this rule, the Chief of the 
Department may adopt such means to enforce the 
same as circumstances may suggest. , 


Rute 19,—Sketches, drawings, photographs, or other repro- 
ductions of articles exhibited will only be allowed 
on the joint assent of the exhibitor and the 
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Director-General; but general views of portions of 
the interiors of the buildings may be made on the 
approval of the Committee on Ways and Means. 


RuLE 20.—Immediately after the close, of the Exposition, 
exhibitors must remove their effects, and complete 
such removal before January 1, 1894. Goods 
then remaining will be removed and disposed of 
under the direction of the World’s Columbian 
Exposition. 


Rue 21.—An official catalogue will be published in English, 
French, German, and Spanish. The sale of cata- 
logues is reserved exclusively by the Exposition 
Company. 


RULE 22.—Each person who becomes an exhibitor thereby 
agrees to conform strictly to the rules and regu- 
lations established for the government of the 
Exposition. 


RuLE 23.—Communications concerning applications for space, 
and negotiations relative thereto, should be 
addressed to the ‘Director-General, World’s 
Columbian Exposition, Chicago, Illinois, UV. S. A. 


RuLE 24.—The management reserves the right to construe, 
amend, or add to all rules and regulations whenever 
it may be deemed necessary for the interests of the 
Exposition, 


(Signed) GEORGE R. DAVIS, 
Director-General. 
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INSTRUCTIONS TO EXHIBITORS. 


1st. Exhibits will be under the control of and be installed 
by States, foreign countries, experiment stations, societies, and 
individuals, subject to the approval of the Director-General and 
the Chief of the Department. (See Rule rr.) 


2d. Applicants must furnish the Department with detailed 
descriptions of intended exhibits, which will be kept in confidence; 
and the Chief of the Department, subject to the approval of the 
Director-General, reserves the right to restrict or reject all or 
any part of them. 


3d. States, countries, organizations, experiment stations, or 
individuals to whom space has been assigned must make ample 
provision for keeping it filled with a creditable exhibition. 


4th. Exhibitors and persons holding privileges or conces- 
sions must keep their space and immediate surroundings neat 
and attractive, and will be required to conform to all rules and 
regulations of the Exposition and Department. (See Rules 15, 
17, and 18.) 


5th. Exhibits of societies or individuals can form part of 
State collections and receive awards. 


6th. Permanent exhibits, including dried, canned, or evap- 
orated fruits, jellies, wines, and other non-perishable products of 
the orchard, vineyard, or garden, horticultural machinery and 
appliances, herbariums, nursery stock, shrubs, plants, seeds, etc., 
must be installed not later than the 1oth of April, 1893. (Sec 
Rule 12.) 


7th. To be entitled to an award, exhibits must have been 

produced or manufactured by and be the property of the individ- 

ual or organization entering them, and displays made by States 
(10) 
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or horticultural associations must be collected within the terri- 
tory embraced in their jurisdiction. 


8th. Plants, flowers, vegetables, seeds, and fruits must be 
exhibited, as far as practicable, in their natural condition, and be 
correctly named and labeled, and a complete list of the varieties 
furnished the Chief of the Department at the time the exhibit is 
installed. 


gth. Committees on nomenclature will assist in determining 
correct names. 


roth. The exhibitor can display as many duplicates of varie- 
ties and articles, when installed in an artistic manner, as the space 
which has been assigned will admit. 


11th. Essays should be written with a typewriter and filed 
with the Chief of the Department on or before June 1, 1893. 
They should not embrace more than 300 words. 


12th. The time for exhibiting perishable products will be 
divided into periods beginning on Tuesday of each week, and 
exhibits must be in readiness for inspection by the awarding 
judges at 10 o'clock on that day. 


13th. Exhibitors from a given locality will not be entitled 
to awards on varieties of fruits and flowers, or articles of a simi- 
lar character, in more than one period. 


14th. No specimen will be admitted for entry for award that 
is not comparatively perfect in its individuality, and fairly typical 
of its kind. 


15th. A variety will not be accepted as new and entitled to 
an award that has been introduced to commerce, or catalogued 
for more than one year, and it must possess, for a given locality, 
some worthy quality. 


16th. During the examination of the judge, exhibits must 
be under his exclusive control. 
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17th. Special platforms, counters, railings, partitions, and 
cases must be erected by, and at the expense of, the exhibitor, 
and will be confined within vertical lines drawn from the outer 
edge of the floor Space assigned to them. Platforms must not 
exceed six inches, counters or railings three feet, and partitions 
or cases twenty feet in height, and will not be allowed to injure 


the view or mar the harmony of the exhibition. (See Rules 3 
ad 6). ‘ 


18th. When exhibits are sent to the Department for Instal- 
lation, a bill of lading naming the transportation company that 
will deliver shipments in Chicago must be promptly forwarded to 
the Director-General, (See Rules 8 and 10). 

J. M. SAMUELS, 
Chief Department of Horticulture. 
Approved: 
GEO. R. DAVIS, 
Director-General. 


REGULATIONS GOVERNING AWARDS. 


Rute I. Conformably to the determination of the Commis- 
sion, “awards shall be granted upon specific points of excellence 
or advancement formulated in words by a board of judges or 
examiners, who shall be competent experts.” 


BOARD OF JUDGES, 


Rute II. This board of judges, which shall be composed, 
so far as practicable, of competent experts, shall be divided into 
thirteen committees, one of which shall be assigned to each of 
the thirteen great departments of the Exposition, as recognized 
by the classification adopted by the World’s Columbian Commis- 
sion. The number of judges composing this board, and each 
committee thereof, shall hereafter be determined. There shall 
be one or more women judges upon all committees authorized to 
award prizes for exhibits which may be produced in whole or in 
part by female labor, aad the number of women upon such com- 
mittee shall be hereafter determined according to the method 
heretofore prescribed by said Commission, after conference with 
the President of the Board of Lady Managers and the Awards 


Committee thereof. 
INDIVIDUAL JUDGES. 


Rute Ill. The individual members of the said thirteen 
committees shall be, so far as possible, competent experts, and 
shall perform such duties and examine such exhibits as shall be 
assigned them by the Executive Committee on Awards. There 
shall be a foreign representation upon each one of these thirteen 
committees, and the number of foreign judges will be fixed when 
the character and extent of the participation of the various for- 
eign nations shall have been ascertained, 

Rue IV. Each committee shall, at the call of the Execu- 


tive Committee on Awards, organize by the election of a presi- 
(18) 
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dent, vice-president, and secretary, and shall keep a record of all 
returns and reports by the individual judges, as hereinafter pro- 
vided for. 


DUTIES OF JUDGES, 


Rute V. It shall be the duty of each individual judge to 
make a report in writing, over his signature, of the result of the 
examination of each exhibit primarily examined by him, as 
each examination shall have been completed; and as to every 
exhibit so examined which he shall deem worthy of an award, 
he shall formulate in words the specific points of excellence or 
advancement disclosed thereby, and which, in his opinion, ren- 
der it worthy ofan award. Every report shall be submitted as 
soon as possible to the committee of which such judge is a mem- 
ber, for a finding in the premises; and in every case where, by 
the vote of the majority of such-committee, it is determined that 
an exhibit is worthy of receiving an award, said committee shall 
forthwith formulate in written words the specific points of excel- 
lence or advancement which, in its opinion, warrant the award, 
and transmit the same, certified by its president, or vice-president, 
and secretary, to the Executive Committee on Awards. And in 
case the finding. of the committee shall differ from the conclusion 
of the individual judge making the preliminary examination, 
either as to its being worthy of an award or as to the character 
of the points of excellence or advancement it possesses, it shall 
be so distinctly stated in the report of said committee. In every 
case where the finding of the departmental committee coincides 
with the conclusion of the individual judge, the said committee 
shall transmit with such finding the report of such individual 
judge to the Executive Committee on Awards; and in those cases 
where the finding of the departmental committee does not coin- 
cide with the conclusion of the individual judge, then the finding 
in each such case shall be accompanied by the written report of 
one of its members who shall have examined the exhibit, formu- 
lating therein in words the specific points of excellence or 
advancement possessed by such exhibit. 


Rute VI. _ In every case where the finding of the committee 
is not in accord with the conclusion of the individual judge, it 
shall be within the power of the Executive Committee on Awards, 
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if in its judgment justice demands it, to refer the report back to 
the committee of that department whence it emanated, with the 
direction to review and further consider the case and report its 
finding under such review, without delay, to said Executive Com- 
mittee on Awards; and such finding shall be conclusive. 


NOTICE TO FOREIGN NATIONS. 


Rute VII, This Executive Committee on Awards shall com- 
municate, through the Director-General of .the World’s Colum- 
bian Exposition, with the foreign governments which have 
appointed commissions to represent them at the World's Colum- 
bian Exposition, or with the said commissions directly, stating 
the character of the awards, the grounds upon which they are to 
be granted, and the requirement that all judges shall be, so far 
as practicable, competent experts. And the foreign governments 
shall be invited to recommend, previous to March 1, 1893, 
experts in the various departments, and from those named the 
Executive Committee on Awards may make selections. The 
especial attention of foreign governments shall be called to the 
fact that there will be but one class or kind of medals, which will 
be made of bronze and be works of art, and be accompanied by 
parchment diplomas, on which shall be formulated the specific 
points of excellence presented by the exhibit receiving the award. 
Notice shall be given to all exhibitors, whether domestic or for- 
eign, that the medals and diplomas to be awarded are by author- 
ity of the Congress of the United States, and are prepared by the 
Secretary of the United States Treasury. 

Rute VIII. Should any exhibitor, domestic or foreign, be- 
come a judge under these rules, his or her exhibit shall be 
excluded from examination for award, but the Executive Com- 
mittee on Awards may cause such exhibit to be examined and a 
report thereon made to complete the history of the Exposition. 


RIGHT TO EXAMINE EXHIBITS, 


Ruie IX. Any exhibitor may have his exhibit exempt from 
examination for award by notifying the Executive Committee on 
Awards; otherwise the Executive Committee on Awards shall 
have the right, through its regularly appointed judges, to exam- 
ine every exhibit, domestic or foreign, whether presented by an 
individual, association of individuals, institution, government, or 
department thereof. 
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DATE OF COMMENCING WORK, 


Rute X. The work of the judges shall commence not later 
than the 1st day of June, 1893, and shall progress uninterrupt- 
edly until the completion of the work assigned them, except in the 
Department of Live Stock and in those departments where the 
nature of the exhibits requires renewal from time to time during 
the Exposition. 


Rute XI. Upon the completion of the work of the judges, 
the results thereof shall be presented by the Executive Com- 
mittee to the full Committee on Awards, which committee shall in 
turn report to the World’s Columbian Commission, or in its 
absence to the Board of Reference and Control, by whom the 
formal promulgation of the awards and the distribution of medals 
and diplomas shall be made with appropriate ceremonies. 


Rure XII. In addition to the reports by the individual 
judges of the various exhibits, each of the thirteen committees 
shall present a comprehensive report, signed by the President 
and Secretary, embodying the principal educational and interest- 
ing features of the groups and classes composing that depart- 
ment, accompanied by a list of exhibitors who have received 
awards, with the reports of the individual judges giving the 
reasons and considerations therefor; and this report shall be 
delivered to the Director-General to be included in, and to form 
part of, the history of the Exposition; but this shall not be so con- 
strued as to prevent or interfere with the duty expected of each 
of the department chiefs to prepare and submit, as part of the 
official history of the Exposition, a complete and comprehensive 
report of the work of his department. 


Rute XIII. In the performance of thé duties intrusted to 
the Executive Committee on Awards, any member thereof shall 
have the right to be present at the deliberations of the com- 
mittees herein provided for, and in all matters of review or other 
complication the said Executive Committee shall have the right 
to avail itself of the aid and service of any member or members 
of the Committee on Awards, and as well of the advice and assist- 
ance of any competent agency whose aid ought, in its best judg- 
ment, to be invoked. GEORGE R. DAVIS, 


Director-General. 
ADMINISTRATION BUILDING, Exposition Grounds, 
Chicago, January 16, 1893. 
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GENERAL INFORMATION, 


CoMBINATION OF EXxu1BiTts.—Exhibitors in different classes 
should, when possible, combine their interests, and thereby 
show, not only the articles exhibited, but the various wavs in 
which they will be used. Thus, heating apparatus in connection 
with greenhouses, vase plants in artistic vases, climbing plants 
on wire trellises, etc. 

Licuts.—Numerous electric arc lights will be placed to show 
exhibits to the best advantage; and incandescent lamps will be 
furnished at the expense of the exhibitor, for special purposes, if 
application is made at an early date. 

TRANSPORTATION.—Many of the railroads and steamboat lines 
will transport exhibits to Chicago at full rates, and return them 
free of charge if unsold. There will be an additional switching 
charge of 6 cents per 100 pounds each way between terminal 
points and the Exposition grounds. 

Water.—Very liberal provision has been made for water 
throughout’ the grounds, with hydrants at frequent intervals to 
which hose can be attached for sprinkling. 

Heat.—The dome and east curtains of the Horticultural 
Building are sufficiently heated to provide a proper temperature 
for the most tender tropical plants. 

BOTANICAL SPECIMENS.—For the purpose of preserving a 
uniform manner of mounting dried specimens of plants, illus- 
trated circulars will be mailed to all who apply for them. 

EXHIBITS ENTERED FOR AWARD.—AII exhibits intended for 
awards must be placed in the Horticultural Building, or upon the 
grounds assigned to the Department. Awards will not be given 
to displays made in the State Buildings. 

ReMoviInG LARGE PLants.—An illustrated circular, showing 
methods of placing boxes around the roots of large trees and 
plants, and directions for transporting them to the Exposition, 


will be furnished on application. 
2 (17) 
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ARTISTIC INSTALLATION.—To encourage artistic installation, 
the Director-General has recommended that a special jury, with 
a sufficient number of competent members drawn from the regu- 
lar group juries, be instructed to select and recommend for award 
exhibits showing satisfactory installation in each department. 

AUXILIARY GREENHOUSES.—Near the Horticultural Building, 
greenhouses aggregating 25,000 square feet have been con- 
structed for recuperating injured plants, and for developing them 
to a high degree of perfection before placing them on exhibition. 
Space has been assigned to all leading manufacturers of the 
United States and several foreign countries to construct green- 
houses, and they have consented to allow them to be used for 
installing exhibits. 

OuTDOOR Space.—The space selected by the Depart- 
ment for exhibits of trees, shrubs, and plants which will be hardy 
in the open ground during the time of the Exposition, embraces 
about twenty acres, and includes the greater part of a beautiful 
centrally located island. 

FurTHER INsTRUCTIONS.—Instructions will be issued from 
time to time, giving information in regard to the special weekly 
floral and fruit exhibitions to be held during the Exposition. 


J. M. SAMUEBS, 
Chief Department of Horticulture. 
Approved: 
GEO. R. DAVIS, 
Director-General. 


INSTRUCTIONS TO EXHIBITORS. 
IN GROUP 20.—VITICULTURE. 


rst. Exhibitors of American wines or brandies entering for 
awards must file with the superintendent affidavits showing that 
they are the products of fres) grapes grown upon American soil 
and were produced or manufactured by the exhibitor. 

2d. Regulation glasses of appropriate and uniform size, 
shape, and character will be furnished, from which the judges 
will sample all exhibits of wines and brandies, and all such tests 
will be made in a room of proper temperature. 

3d, Exhibitors of wines and brandies will be required to 
furnish the superintendent with not less than two bottles of each 
type of dry wines, three of sparkling wines, and two of brandy, 
to be held by him and kept in proper condition for testing and 
examination by the awarding judges. 

4th. Grapes must be exhibited in quantities of not less than 
three bunches of any one variety; raisins, not less than one 
pound of each brand, and as far as possible in commercial 
packages. . 


CLASSIFICATION. 
GROUP 20. 


VITICULTURE, MANUFACTURED PRODUCTS. METHODS AND 
APPLIANCES. 


Class 119.—The vine and its varieties—-shown by living examples, 
by cuttings, by engravings, photographs, etc. 
Class 120.—Methods of planting, staking, and training the vine. 
Class 121.—Vineyards and their management, 
Class 122.—Grapes for the table. 
Class 123.—Grapes for wine-making. 
Class 124.—Grapes for drying—raisin grape culture. 
Class 125.—Methods of and appliances for cultivating, harvest- 
ing, curing, packing, and shipping grapes. 
(19) 
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Class 126.—White wines. 

Class 127.—Red wines, clarets, Zinfandel, Burgundies. 

Class 128.—Sherries, Madeira, Port. 

Class 129.—Sparkling wines. 

Class 130.—Methods of expressing the juice of the grape; of 
fermenting, storing, racking, bottling, and pack- 

ing; wine cooperage. | 

Class 131.—Brandy of all kinds; methods and apparatus for the 
production of brandy. 

Class 132.—Literature, history, and statistics of viticulture. 


INSTRUCTIONS TO EXHIBITORS, 


IN GROUP 21.—POMOLOGY. 


Nore.—The fruit exhibit will be made on raised or terraced 
tables. Those next to the wall will be four feet in width. They “ 
will consist of seven shelves, the first or lower one being eight 
inches, the five succeeding ones seven, and the last eleven inches 
in width. The upper surface of the lower shelf will be three feet 
above the floor, and each succeeding shelf will rise three inches. 
The central tables will. be built after the plan of the side tables, 
but will rise from each side toward the center, and will be six 
feet and one-half in width, with six shelves on either side. Addi- 
tional shelves will be erected against the walls above the side 
tables and over the center of the interior tables, for fruits pre- 
served in solutions, etc. Fruits of ordinary size, as the apple 
and pear, will be exhibited on plates seven inches in diameter. 
Those of unusual size and irregular form will be exhibited on ap- 
propriate plates or stands, according to their special require- 
ments. 

rst. Fruits and other articles in this group will be displayed 
in not less than the following numbers and quantities: Grapes, 
three bunches of any one variety; apples, quinces, shaddocks, 
pomegranates, and cocoanuts, four each; pears, oranges, and lem- 
ons, five each; peaches, mangoes, Japan persimmons, sapodillas, 
avacadoes, and star apples, six each; apricots, nectarines, plums, 
limes, guavas, and figs, ten each; bananas, one hand; dates, one 
bunch; cherries, olives, coffee, strawberries, raspberries, black- 
berries, gooseberries, cranberries, and other small fruits, one pint 
each; citrons, pineapples, papaws (Carica papaya), and cheri- 
moyers, three each; tamarinds, almonds, pecans, Madeira nuts, 
chestnuts, Brazil nuts, filberts and other nuts, one pound each; 
glacéd fruits, figs, raisins, prunes, apricots, peaches, dates, pears, 
apples, and other dried fruits, not less than one nor more than 


twenty pounds each, and, when possible, in commercial packages, 
(21) ; 
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Fruit casts, models and imitations in wax, from one to four each; 
fruits in glass preserved in solutions, one jar each; jellies, jams 
and marmalades, one sample each; cider, perry and expressed 
juices of berries, and other fruits, one bottle each; machinery, 
apparatus, mills, presses, implements, tools, etc., one sample of 
each design. 

2d. The principal green fruit exhibitions will be held in the 
periods from September rst to October 31st, during which time 
ample space will be provided. Entries can, however, be made 
for the periods from May 1st to September rst for fruits of the 
current season and including those held over, in cold storage 
or otherwise, from the crop of 1892. (See Departmental 
Instruction 14.) 

3d. Exhibits, such as dried and evaporated fruits, fruits in 
glass preserved in solutions, fruit models and casts, fruit plates, 
photos, lithographs, literature, etc., are of a permanent character 
and will be admitted to the Exposition and discharged there- 
from, subject to the provision of Rules 12 and 20, 

4th. Fruits must be removed from the tables before they 
become unsightly, and can at any time be replaced with fresh 
specimens of similar varieties: 

5th. Cold storage facilities for fruits intended for the exhi- 
bition may be had on the Exposition grounds at a cost of 5 cents 
per cubic foot a month. 


CLASSIFICATION, 
GROUP 21. 


POMOLOGY, MANUFACTURED PRODUCTS. METHODS AND 
APPLIANCES, 


Class 133.—Pomaceous and stone fruits—pears, apples, plums, 
peaches, nectarines, apricots, cherries, etc. 

Class 134.—Citrus fruits—oranges, lemons, limes, shaddocks, 
etc. 

Class 135.—Tropical and subtropical fruits—bananas, pine- 
apples, guavas, mangoes, sapodillas, tamarinds, 
figs, olives, etc. 

Class 136.—Small fruits—strawberries, raspberries, blackberries, 
gooseberries, currants, etc. 
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Class 137.—Nuts—almonds, pecans, chestnuts, filberts, walnuts, 
etc, 

Class 138.—Casts and models of fruits; imitations in wax, etc. 

Class 139.—Dried and evaporated apples, peaches, pears, and 
other fruits. Prunes, figs, dates, etc., in glass or 
boxes. 

Class 140.—Fruits in glass or cans, preserved in syrup or 
alcohol. 

Class 141.—Jellies, jams, marmalades. 

Class 142.—Fruits glacéd. ‘ 

Class 143.—Cider, perry, and expressed juices of berries. 

Class 144.—Methods for crushing and expressing the juices of 
fruits and berries. Apparatus and methods of 
desiccating; apparatus for making vinegar, ete. 
Cider mills and presses. 

Class 145.—Methods for preserving all fruits by cold storage or 
chemical appliances; their keeping, packing, and 
shipping. 

Class 146.—Literature, history, and statistics. 
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INSTRUCTIONS TO EXHIBITORS. 


IN GROUP 22,—FLORICULTURE, 


Cut Flower exhibits will be made on Tuesday of each.week 
during the Exposition, commencing at 1o o’clock a.m. The 
general plan will be as follows: 


MAY. 


Inpoors.—Roses in pots, calceolarias, azaleas, ericas, 
rhododendrons, begonias, cycads, crotons, dracaenas, aroids, 
marantas, palms, ferns, cacti, perargoniums, stove and green- 
house plants in foliage, and stove and greenhouse plants in 
flower. 

Cur Fitowers,—Orchids, roses, carnations, lilies, pansies, 
hardy and tender bulbs. 

Ovurpoors.—Pansies, tulips, hyacinths, narcissus, bulbous 
and herbaceous flowers, and flowering shrubs. 


JUNE. 


InpDoors.—Orchids, carniverous plants, begonias, fuchsias, 
petunias, cannas, nepenthes, palms, ferns, cacti, stove and green- 
house plants in foliage, and stove and greenhouse plants in flower. 

Cut FLowers.—Roses, carnations, lilies, peonies, and hardy 
varieties of cut flowers. 

OuTpoors.—Campanulas, aquilegias, hardy herbaceous flow- 
ers, and hardy shrubs. 


JULY. 


InDoors,— Orchids, tuberous, ornamental leafed, and shrubby 
begonias, gloxinias, achimenes, gesneraceous plants, caladiums, 
palms, ferns, and cacti. 

Cut FLowers.—Orchids, cannas, lilies, tuberous begonias, 
sweet peas, hollyhocks, tea roses, annuals, hardy herbaceous and 


hardy shrub flowers. 
(24) 
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OuTpoors.—Lilies, sweet peas, tea roses, clematis, annuals, 
and herbaceous plants. 
AUGUST. 


InpDoors.—Palms, ferns, cacti, orchids. 

Cur FLowers.—Orchids, roses, carnations, dianthus, gladio- 
lus, asters, sweet peas, herbaceous and annual phlox, tall and 
dwarf zinnias, annuals, and herbaceous flowers, 

Ourpoors.—Carnations, dianthus, dahlias, gladiolus, cannas, 
asters, sweet peas, verbenas, clematis, hollyhocks, hydrangeas, 
tuberous begonias, palms, ferns, cacti, hardy and tender aquatics, 
hardy and annual phlox, and ornamental grasses. 


SEPTEMBER. 


Inpoors.—Palms, ferns, cacti, orchids, tuberous begonias, 
asters in pots, stove and greenhouse plants in foliage, and stove 
and greenhouse plants in flower. 

Cut FLowers.—Carnations, tea roses, dahlias, gladiolus, can- 
nas, petunias, asters, zinnias, hardy and annual phlox, annuals, 
hardy herbaceous flowers, and cut flowers in designs. 

OutTpoors.—Roses, carnations, dahlias, gladiolus, cannas, 
tuberous begonias, petunias, asters; zinnias, hardy and annual 
phlox, verbenzs, annuals, and herbaceous flowers. 


OCTOBER, 


Inpoors.—Palms, ferns, cacti, orchids, chrysanthemums, pel- 
argoniums, tuberous begonias, cosmos. 

Cut FLtowers.—Chrysanthemums, dahlias, cannas, roses, car- 
nations, tuberous begonias, pansies, and hardy flowers. 

Nore.—Many species of flowers not mentioned in the above 
list will be exhibited in their proper season. 


CLASSIFICATION, 
GROUP 22. 


FLORICULTURE, 
Class 147.—Roses. 


Class 148.—Carnations. 
Class 149.—Orchids. 
Class 150.—Rhododendrons, azaleas, etc. 


Class. 
Class 
Class 


Class 
Class 
Class 
Class 


Class 
Class 
Class 
Class 
Class 
Class 
Class 
Class 
Class 
Class 


Class 
Class 


Class 
Class 
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151,—Chrysanthemums. 

152.—Daliahs, gladiolus, etc 

153.—Ornamental bulbous flowering plants. Hyacinths, 
narcissus, etc. 

154.—Pelargoniums, zonal and show. 


155.—Bedding plants and flowering annual plants. 

156.—Climbing plants. 

157.—Perennials and flowering shrubs, not otherwise 
specified. 

158.—Miscellaneous annuals, phlox, asters, etc. 

159.—Palms. | 


160.—Ferns. — . 

161.—Ornamental leaf plants. 

162.—Cactacee. 

163.—Aquatic plants. 

164.—Native wild plants and flowers. 

165.—Ornamental grasses and reeds. 

166.—Rare exotic plants. 

167.—Cut flowers. Floral designs, pressed flowers, leaves, 
sea-weeds, and bouquets. 

168.—Plants grown for commercial purposes. 

169.—Receptacles for plants, flower pots, plant boxes, fern 
cases, tubs, jardinieres, plant and flower-stands, 
ornate designs in flower-stands, 

170.—Literature, history, and statistics. 

171.—Miscellaneous, 


INSTRUCTIONS TO EXHIBITORS, 
IN GROUP 23.—CULINARY VEGETABLES, 


rst. Culinary vegetables competing for awards must include 
at least the following numbers and quantities: Artichokes, green 
beans in pod, Brussels sprouts, mushrooms, pickling onions and 
onions for sets, peas, green, shelled, or in pod; preserving toma- 
toes, chufas and peanuts, one quart of each variety; asparagus, 
beets, tied with tops on; celery, leeks, parsley, and rhubarb, 
three bunches each; beets, mangels, tops trimmed off; kale, broc- 
coli, cabbage, cauliflowers, carrots, egg plant, horseradish, kohl 
ravi, lettuce, muskmelons, watermelons, martynia, okra, onions, 
large varieties; parsnips, peppers, large varieties; salsify, turnips, 
and sweet potatoes, six each; green corn, one dozen ears; 
cucumbers, six specimens each; endive, three specimens; onions, 
smaller varieties; potatoes and tomatoes, one-half peck each. 

2d. The principal vegetable exhibitions will be held in the 
periods from September 1st to October 31st. Entries can, how- 
ever, be made for the periods from May 1st to September rst for 
all vegetables of the current season’s growth, including those 
held over from the crop of 1892. (See Departmental Instruction 
14.) 
3d. Vegetables must be removed from the tables before they 
become unsightly, and can at any time be replaced with fresh 
specimens of similar varieties. 


CLASSIFICATION. 
GROUP 23. 


CULINARY VEGETABLES. 


Class 172.—Leguminous; cereal and fruit-like vegetables. 
Beans, peas, okra, peppers, tomatoes, cucumbers. 
(27) 
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Class 173.—Radicaceous and tuberous vegetables. Beets, tur- 
nips, carrots, potatoes, radishes, etc. 

Class 174.—Vegetables cultivated for their leaves and sprouts. 
Cabbage, lettuce, rhubarb, spinach, endive, aspara- 
gus, etc. 

Class 175.—Miscellaneous culinary vegetables not included in 
the above. 

Class 176.—Vegetables dried or in cans or glass. 

Class 177.—Pickles, champignons, truffles, chutney, mustard, etc. 

Class 178.—Methods for preserving vegetables by cold storage 
or chemical appliances, their keeping, packing, 
and shipping. 


Notrre.—Classes 176 and 177 have been transferred to Depart- 
ment A. 


* 


INSTRUCTIONS TO EXHIBITORS. 


IN GROUP 24.—SEEDS. 


Exhibitors will be required to furnish typewritten lists of 
varieties, seeds, bulbs, etc., embraced in their collections; also to 
state whether seeds are shown in their natural conditions, as to 


coloring, etc. 
CLASSIFICATION, 
GROUP 24. 
SEEDS, SEED RAISING, TESTING, AND DISTRIBUTION, 


Class 179.—Display of vegetable and flower seeds, grown in 
) different latitudes. 

Class 180,—General display of flower and vegetable seeds by 
seed houses or growers.. 

Class 181.—Methods of growing, harvesting, and preparing 
flower, vegetable, tree, and shrub seeds. 

Class 182.—Seed warehouse, methods of burnishing and packing 
for the retail trade. Work of packing, etc., in 
operation. | 

Class 183.—Methods of testing vitality of seeds, a as practiced by 
different seed houses. 


Class 184.—Tree and shrub seeds, and seeds used for condiments. 


and medicines. 
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INSTRUCTIONS TO EXHIBITORS. 


IN GROUP 25.—ARBORICULTURE., 


tst. The exhibits in this group, excepting ‘those of mounted 
insects, birds, and mammals, will be shown in the open grounds, 
ample space having been set apart for that purpose. A complete 
network of pipes runs through the grounds, to supply all the 
water necessary to insure vigorous and healthy growth of trees, 
shrubs, and plants. Exhibitors must make provision for receiv- 
ing, transplanting, cultivating, watering, and the general care of 
their exhibits. (See Rule 11.) 

2d. Exhibitors of mounted insects, birds, and mammals 
belonging to this group should accompany their exhibits with 
written statements, in detail, of their habits and life history, 


together with such other facts as may be Of general interest to 


those engaged in the practical operations’ of nursery Sig ie and 
arboriculture. 


‘ CLASSIFICATION, 
GROUP 25. 


ARBORICULTURE. 


Class 185.—Ornamental trees and shrubs. Methods of growing, 
transplanting, etc. | 

Class 186,—Fruit trees and methods of raising, grafting, trans- 
planting, pruning, etc. Means of combatting 
insects and other enemies. 

Class 187.—Nurseries and the nursery trade, 
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INSTRUCTIONS TO EXHIBITORS. 


IN GROUP 26.—APPLIANCES, METHODS, ETC, 


Nore.—Greenhouses and conservatories designed to receive 
heating apparatus must be completed before the roth of April, 
1893. ; 


CLASSIFICATION. 
GROUP 26. 
APPLIANCES, METHODS, ETC. 


Class 188.—Hot-houses, conservatories, methods of construction, 
management aud operation. 

Class 189.—Heating apparatus for hot-houses and conserva- 
tories. 

Class 190.—Seats, chairs, and adjuncts for the garden and cor 
servatory. 

Class 191.—Ornamental wire-work, trellises, fences, borders. 
labels for plants and trees, etc. 

Class 192.—Garden and nursery administration and management. 
Floriculture and Arboriculture, as arts of design 
and decoration. Laying out gardens, designs for 
the laying out of gardens, and the improvement of 
private residences. Designs for commercial gar- 
dens, nurseries, graperies; designs for the par- 
terre; treatment of water for ornamental purposes; 
cascades, fountains, reservoirs, lakes; formation 
and after treatment of lawns. Garden construc- 
tion, building, etc. Rock-work grottoes; rustic 
construction and adornment for private gardens 
and public grounds. Planting, fertilizing, culti- 


vating, and appliances. 
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